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CONSUMER REGISTER lists summaries of major consumer proposals before Federal agen- 
cies. If you wish to submit written comments, include your name & address, state the name 
& Federal Register citation of the proposal on which you are commenting and explain your 


views briefly & clearly. 


Cured meat additive 


Since Sept. 12, meat processers have been permitted 
to use the compound sodium acid pyrophosphate (SAPP) 
in sausage products to speed curing. 


A new Agriculture Dept. regulation allows the use 
of the additive in amounts up to a half of 1% in formulas 
for cooked sausage. The additive would be used in the 
curing process of frankfurters, wieners, vienna, bologna, 
garlic bologna, knockwurst & other sausage products. It 
is already used in ham, bacon & pork loins. 


There were 447 comments submitted on the depart- 
ment’s proposal to allow use of the cure accelerator. Most 
of the comments were from individual consumers. Agri- 
culture Dept. officials say that most of the consumers who 
commented opposed use of the additive. However, depart- 
ment officials noted that most of the comments consisted 
of opinions without supportive data or information. In 
addition, Food & Drug Administration has declared the 
additive safe. 


The use of the additive can be expected to reduce 
production costs for meat processers by shortening the 
time required to complete the sausage processing cycle, 
according to Agriculture officials. 


Details—Federal Register: Aug. 12, page 16386. 


Natural gas 


New Federal Power Commission regulations could 
affect the prices consumers pay for natural gas. 


The new FPC regulations call for an “optional pro- 
cedure” for pricing natural gas sales by producers to 
pipeline companies, The regulations, in effect, authorize 
new interstate natural gas sales rates that are above 
current price ceilings. 


In the past, sales by natural gas producers to pipe- 
line companies have been regulated solely by the FPC’s 
area pricing regulations. Under these area regulations, 
prices could not exceed ceilings set by the commission for 
each geographic area in which natural gas was produced. 


The new “optional procedure’ will allow a producer 
to apply to the FPC for a certification to make sales at 
prices higher than the ceiling. To become certified, a pro- 
ducer will have to show that his higher rates will serve 
“the public convenience & necessity.” The optional pro- 
cedure will only apply to contracts made on or after April 
6, 1972. Once a producer makes a contract under the 
optional procedure, he cannot ask the commission for fur- 
ther rate increases for the natural gas supply covered by 
the contract. 


FPC officials hope that the pricing regulation will 
“stimulate & accelerate domestic exploration of the na- 
tion’s gas reserves.” 


Details—Federal Register: Aug. 11, page 16189. 


Cold remedies 


Food & Drug Administration has published reports 
on the effectiveness of 27 commonly used cold remedies. 


National Academy of Sciences-National Research 
Council prepared the reports for FDA as part of the 
agency’s Drug Efficacy Study and Implementation pro- 
gram (DESI). The reports rate the cold remedies as 
“effective,” “probably effective,” “possibly effective” or 
“ineffective.” 


FDA designed the DESI program principally to eval- 
uate the effectiveness of about 4,000 prescription products. 
However, the study included some 420 over-the-counter 
(OTC) drugs. Currently, FDA is attempting a thorough 
evaluation of nonprescription drugs through its OTC 
Drug Review Program. The agency will take no action 
on the OTC cold remedies reviewed in the DESI project 
until it considers the same drugs in the OTC project. 


Details—Federal Register: July 8, page 13490. 


Auto safety 


Oct. 5 is the new deadline for comments on a Trans- 
portation Dept. proposal to provide better visibility for au- 
tomobile drivers. 


The new deadline provides 90 more days for com- 
ments on a proposal that officials hope will reduce col- 
lisions caused when drivers simply do not see an object 
or pedestrian until it is too late. 


The proposal—which applies to passenger cars, 
trucks, buses & motorcycles—outlines maximum allow- 
able obstructions which parts of the vehicle may present 
in the driver’s field of view. 


Details—CONSUMER REGISTER: May 15; Federal Regis- 
ter: April 12, p.ge 7210 & June 16, page 11979. Send- 
comments to Docket Section, National Highway Traffic 
Safety Administration, Room 5221, 400 7th St. SW, Wash- 
ington, DC 20590. 


Tale & polished rice 


Oct. 11 is deadline for comraents on a Food & Drug 
Administration proposal to eliminate asbestos particles 
from tale used in certain foods, including polished rice. 


Tale is a soft mineral used in coating polished rice. 
Asbestos is often found intermixed in tale ore deposits. 
However, asbestos is known to be carcinogenic (cancer- 
causing) when inhaled. The FDA proposal would require 
that all tale used in food be free of asbestos particles. 


In addition to use as a coating for polished rice, tale 
is used as a chewing gum base & in paper, paperboard, 
cotton & cotton fabrics that are used in food packaging. 


Details—Federal Register: Aug. 12, page 16407. Send 
comments to the Hearing Clerk, Health, Education & 
Welfare Dept., 5600 Fishers Lane, Rockville, MD 20852. 





Nutrition for the elderly 


Health, Education & Welfare Dept. has established 
is regulations for state nutrition programs for the elderly. 


The regulations set out the requiremerts that states 
will have to meet to be eligible for Federal money under 
a new title to the Older Americans Act that calls for 
states to set up nutrition programs for older citizens. 


Under the regulations, each state must submit an 
acceptable plan for its nutrition program. To be eligible 
under a state plan, a person must be at least 60 years 
old & be unable to afford adequate meals. Each state plan 
must specify meal sites located as close as possible to 
where senior citizens live. Permissible sites could include 
schools, churches or senior centers, At most sites, at least 
one hot meal a day will be served, five or more days a 
week, The meal must contain at least a third of the rec- 
ommended daily nutrition requirements established by 
the National Academy of Science-National Research 
Council, 


Details—Federal Register: Aug. 19, page 16844. 


Cured meat ingredients 


After Feb. 19, 1973, a new Agricultural Dept. regu- 
lation will require labels on cured meat products to list 
ingredients used in the curing process. 


The proposal is aimed at aierting consumers to the 
various ingredients that make up curing mixtures used 
today. Such mixtures may be composed of 10 or more in- 
gredients, including salt, sodium nitrate & ascorbic acid. 


Agriculture received 306 comments on its proposal to 
require the new labeling for cured meats. Officials say 
that many of the comments were from consumers & that 
most of the persons who commented favored the new pro- 
posal. 


Details—Federal Register: Aug. 22, page 16863. 


Bacon packaging 


A new Agricultural Dept. regulation will require 
greater visibility in bacon packaging after Feb. 19, 1973. 


The new regulation requires that bacon packages 
have transparent windows displaying 1% inches of the 
width & 70% of the length of a “representative” slice 
of bacon. 


The regulation is designed to give consumers a bet- 
ter view of the bacon so they will be able to compare 
bacon quality before they buy & open the package. 


The department received 436 comments on its pro- 
posal to require the new bacon packaging. Agriculture 
officials say that many of the comments were from con- 
sumers & consumer groups; the overwhelming majority 
favored the new packaging. 


Details—Federal Register: Aug. 22, page 16863. 


Cheeses & cheese foods 


A new Food & Drug Administration regulation, which 
will go into effect July 7, 1973, will require the labels on 
processed cheeses, cheese foods & cheese spreads to list 
most of the optional ingredients contained in the products. 


The FDA regulation will not require listing of manda- 
tory ingredients or artificial colorings. FDA officials say 
they have no statutory authority to require listing of 
mandatory ingredients on labels; the law provides that 
artificial colorings need not be listed. Some optional in- 
gredients in the pasteurized process cheese products that 
will be listed include cream, cheese whey & extra milk 
used to make cheese more spreadable. 


American cheese, a pasteurized processed product, 
will be exempted from the new labeling requirement. 


Also under the FDA regulation, the full name of the 
cheese food will have to appear on the label in letters of 
uniform size, style & color. This requirement was made 
to stop manufacturers from emphasizing words such as 
“cheese” while playing down the fact that the cheese is 
of the “pasteurized processed” variety. 


Details—Federal Register: July 7, page 13339. 


X-rays 


Food & Drug Administration has set new radiation 
protection standards for diagnostic x-ray machines. 


The requirements specify improvements manufac- 
turers must make to reduce x-ray exposures to patients 
& operators by diagnostic x-ray equipment produced after 
Aug. 15, 1973. 


The standard was issued under the Radiation Control 
for Health & Safety Act. The FDA Bureau of Radiologi- 
cal Health estimates that 130 million Americans receive 
diagnostic x-rays yearly. This use of x-rays is the source 
of most man-made radiation exposure in the U.S. 


The standard will require that all types of x-ray 
equipment be capable of restricting the size of the x-ray 
beam. Beam restriction will have to be accomplished either 
automatically or by devices to prevent the equipment 
from being used until the beam is restricted manually. 


The need for repeat x-ray examinations—a major 
cause of unnecessary exposure—will be reduced by a 
requirement that equipment incorporate features that will 
make it possible for the operator to obtain, more con- 
sistently than now, a desired image quality at given 
machine settings for voltage, current & time. Film re- 
takes—& patient re-exposures—frequently occur because 
operators take several films at different equipment set- 
tings to be certain of producing a usable picture. 


The standard also limits the amount of leakage from 
x-ray tube assemblies. 


Details—Federal Register: Aug. 15, page 16461. 
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